mers 14 hours. Remove from 

beer. Sprinkle with sifted 

confectioners’ sugar and bake 

in a hot oven (450 degrees) 

10 minutes for a gourmet 

glaze. 

BEER CHEESE RAREBIT 

2 tablespoons butter 

2 pounds chedder 
grated (4 cups) 

1 cup ale or beer 

2 teaspoons Worchestershire 
sauce 

1 teaspoon dry mustard 


cheese, 
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% teaspoon Tobasco 

Salt to taste 

Melt butter and cheese in 
‘double boiler or chafing dish 
over hot, not boiling, water. 
As cheese begins to melt, 
gradually stir in ale or beer. 
Cook only until smooth and 
hot. Stir in seasonings. If de- 
sired, sprinkle with paprika. 
Serve on split, toasted Eng- 
lish muffins. Yields 12 serv- 
ings. 

The beverage to be served 
with this? Beer, of course. 
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eep Away Your Fall 
y Cleaning Problems 


cleaning problems are as plentiful 


ed as the autumn leaves... and § 


handle them all! Our modern 


methods and professional know- § 


luce results that will delight you. 


WE ARE EXCLUSWE USERS OP 


DU PONT 


ncwioneraven 


FOR 
QUALITY DRYCLEANING 


OL 6-8211 


Tretta, all of Wilmington, cous- 


““4| ins of the bridegroom. 


The bride is an alum- 


B| na of Ursuline Academy and 


is employed by Strawbridge 
& Clothier. Mr. Sklodowski 
was graduated from Henry C. 
Conrad High School and is em- 
ployed by the Delaware State 
Highway Department. 

After a trip to Cape Cod, 
the Sklodowskis will live in 
Wilmington. 


Jeweler to talk 


to Smyrna club 


